Set Christmas Party Menu
x November/December 2025

Chef patron: Kyme Howells

X

TwO COURSES £30 | THREE COURSES £35
TABLE OF 64 GUESTS, PRE-ORDER IN ADVANCE.

Pan roasted duck faggots, confit baby beetroots, celeriac remoulade, beetroot glaze, pickled blackberry’s, chicory
Prawn cocktail, Bloody mary marie rose espuma, iceberg lettuce, pickled beetroot spaghetti, buttered brioche
Miso glazed celeriac, black garlic, crispy enoki mushroom, celeriac velouté, aged parmesan, mushroom bon-bon

Curried parsnip soup, onion bhaji, curry oil, curried butter toasted brioche, coriander

Norfolk rolled turkey breast, chestnut stuffing, cranberries, pigs in blankets, herb roasted potatoes, braised red cabbage, brussel
sprouts, honey roasted parsnip, stock pan bone marrow gravy

Black treacle cured pork chop, braised spiced cabbage, crispy sage terrine, baby apples, trotter sauce, pork puff, pancetta jam
Baked beetroot & goats cheese orzotto, orzo pasta, aged parmesan, baby beetroots, chives, glazed Ashed goats cheese
Braised feather blade of beef , rosemary sourdough crumb, beef fat pomme puree, cavolo nero, truffle, bourguignon sauce
Beef & ale shortcrust pie, whipped pomme puree, beef fat roasted carrot, cavolo nero, bone marrow gravy

Real ale battered haddock, beef dripping chips, minted mushy peas, curry sauce, tartare sauce, lemon wedge

Christmas pudding, Remy martin XO Brandy cream, Redcurrants, Chocolate holly

Mulled poached pears, winter spiced créme patisserie, winter berries, crushed mince pies, garden mint

English cheeses, cropwell bishop stilton, black bomber cheddar, artisan biscuits, salted butter, pickled celery, house chutney
Purbeck ice creams (2 scoops): Vanilla | Chocolate | Strawberry | Clotted cream | Toffee | White choc | Rhubarb ripple

Purbeck sorbets (2 scoops): Blood orange | Mango | Raspberry | Strawberry | Blackberry
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